( Reaffirmed 2005 )

IS : 10619-1983

lndian Standard
SPECIFICATION FOR `SEASONED, SPICED AND SWEETENED CASHEWNUTS
Nuti ition Sectional
Chairman DR K. T. Acnnva Members Protein Foods and Nutrition Development Association of India, Bombay DR B.P. BALIGA Tata Oil Mills Company Ltd. Bombay SHRI M. C. BADAMI ( Alternate ) DR M. G. DEO Indian National Science Academy, New Delhi DR BALDEVSINGH ( Altrrnare ) National Dairy Research Institute ( ICAR ), Karnal DR A. D. DEODHAR DR B. N. MATHUR ( Alternare ) DR ( SMUT ) RAJAMMALP. DWAS Home Science Association of India, Coimbatore DR SYED RIAZ AHMED ( Alternate ) Food Corporation of India, New Delhi SHRI JASBIRS~NGH SHRI T. RAMASIVAN( Alternate ) The Britannia Industries Ltd, Bombay SHRI K. S. KANNAN Dr R. JAYARAM( Alternate ) Extractors' Association of India, The Solvent, SHRI H. H. LILLANEY Bombay SHRI R. K. SETH ( Alternate ) Modern Food Industries ( India ) Ltd, New Delhi DR V. B. MIT~ANDER DR M. M. KRISHNA ( Alternate ) `Directorate General of Armed Forces Medical SerAVM S. K. MUKHERJEE vice, New Delhi COL P. S. GILL ( Alternate ) Indian Agricultural Research Institute ( ICAR ), DR M. S. NA~K New Delhi DR B. M. LAL ( Alterwate ) : Food & Nutrition Board ( Ministry of Food and DR S. S. PHAT~K Civil Supplies ), New Delhi SHRI G. D. SHARMA( Alternate ) Directorate of Vegetable Oils & Fats, ( Ministry of DR N. S. RAJAGOPAL Food and Civil Suoolies), New Delhi __ DR M. K. KUND~ ( Alterm& ) Defence Food Research Laboratory, Mysore DR M. V. RAMA Rs\o DR K. SANTHANAN ( Alternate ) (Continued on page 2) DR A. S. AZYAR @ Copyright STANDARDS 1983 INSTITUTION

Committee,

AFDC 37

Representing United Nations University, Central Food Technological Research Institute ( CSIR ), Mysore

INDIAN

This publication is protected under the In&n Copyright AC? ( XIV of 1957 ) and reproduction in whole or in part by any means except with written permission of the publisher shall be deemed to be an infringement of copyright under the said Act.
1

/

IS :10619-1983 (Continued fromPage
Members SHRI S. RAMASWAMY I ) Representing

DR S. VENKATA RAO

Assistant Development Officer ( A/ternate ) DR B. S. NARASINCA RAO

Directorate General New Delhi
National Institute

of

Technical

Development,

of Nutrition

( CSIR ), Mysore DR P. B. RAMA RAO ( Alternate ) SHRI M. G. SATHE Sathe Biscuits and Chocolate Company Ltd, Pune SHRI S. V. PHADKE (Alfernafe ) DR P. C. SEN Directorate General of Health Services, New Delhi SHRI D. S. CHADHA( Alternate ) Kaira District Co-ooerative Milk Producers' Union SHRI V. H. SHAH SHRI KAILASH VYAS ( Alternate ) Hindustan Lever Ltd, Bombay DR K. SRINIVASAN Bangalore Dairy Milton Project, Bangalore DR G. A. SULEBELE SHRI B. K. RAMAIAH ( Aiternate ) Indian Council of Agricultural Research, New Delhi DR M. S. SWAMINATHAN DR V. NAGARAJAN ( Altetnate ) G. B. Pant University of Agriculture & Technology, KUMARI M. S. USHA Pantnagar Roller Flour Millers' Federation of India, New Delhi SHRI VINEET VIRMANI SHR~ SANTANU CHAUDHURI ( Alternote ) Director General, IS1 ( Ex-oficio Member ) SHRI T. PURNANANDAM, DIRECTOR ( AGRI & FOOD ) Secrrtnry SHRI S. K. SVD Senior Deputy Director ( Agri & Food > , IS1

Central Food Technological

(ICMR ), Hlderabad Research Institute

Limited, Anand'

Snack
Convener

Foods

and Savou1.y Foods

Subcommittee,

AFDC
Research

37 : 4
Institute

DR H. S. R. DESIKA~HAR Members DR A. S. AIYnR

Central Food Technological ( CSIR ), Mysore

SHRI D. S. CHADHA

DR ( SMT 1 GODAVARI KAMALANATHAN DR ( SMT 1 USHA CHANDRASCKHAR( Alternate ) DR K. S. KANNAN The Britannia Industries Limited, Bombay DR R. JAYARAM ( Alternate ) Regional Research Laboratory ( CSIR ), Trivandrum DR A. G MATHEW SMVIT SATHYAVATHI K. KUTTY ( .4lternate ) National Institute of Nutrition ( ICMR ), Hyderabad KUMARI SWARAN PASRICHA Directorate bf Vanaspati, Vegetable Oils and Fats, DR N. S. RAJAGOPAL New Delhi Da M. K. KUNDU ( Alternate ) SHRI L. A. RAMANATHAN Defence Food Research Laboratory, Mysore WRI T. S. SATYANARAYANA RAO ( Alternate ) SHRJA. K. TEJAN~ Gits Food Products ( India 1, Pune SHR~ M. A. TEJANI ( Alfernate ) DR ANAND G. NAIK-KURADE Indian Dehydrated Food Industries Association, New Delhi

Protein Foods and Nutrition Development Association of India, Bombay Directorate General of Health Services, New Delhi Home Science Association of India, Coimbatore

2

IS : 10619 - 1983

Indian Standard
SPECIFICATION FOR SEASONED, SPICED AND SWEETENED CASHEWNhTTS 0.
FOREWORD

0.1 This Indian Standard was adopted by the Indian Standards lnstitution on 28 July 1983, after the draft finalized by the Nutrition Sectional Committee had been approved by the Agricultural and Food Products Division Council. 0.2 Cashewnuts are a favourite Indian savoury snack. These may be roasted or fried and coated with salt, spice or sugar. In all these forms, cashewnuts have a good potential for export. This highlights the need for quality standards both for consumer protection and as a guide to good manufacturing practices. 0.3 While formulating this standard, due consideration has been given to the relevant Rules prescribed by the Government of Tndia, under the Prevention of Food Adulteration Act, 1954 and the Standards of Weights and Measures ( Packaged Commodities ) Rules, 1977. This standard is, however, subject to the restrictions imposed under these wherever applicable. 0.4 For the purpose of deciding whether a particular requirement of this standard is complied with, the final value, observed or calculated expressing the result of a test or analysis, shall be rounded off in accordance with IS : 2-1960*. The number of significant places retained in the rounded off value should be the same as that of the specified value in this standard. '

1. SCOPE 1.1 This sampling 2. TYPES standard prescribes and test for seasoned, the requirements and the methods spiced and sweetened cashewnuts. of

2.1 The product

shall be any one of the following types: a) Roasted ( plain or salted or spice-coated or sugar-coated), b) Fried ( plain or salted or spice-coated or sugar-coated).
off numerical values (revised).

*Rules for rounding
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IS : 10619 - 1983 3. ESSENTIAL 3.1 Cashew INGREDIENTS

material. infection,

kernels conforming to IS : 7750-1975" shall be used as raw The kernels shall be fresh, wholesome and free from any infestation and undesirable smell.
INGREDIENTS

4. OPTIONAL
4.1 Common

Salt -

conforming

to IS : 253.1979t.

4.2 The oil used shall be any refined edible oil or far such as groundnut oil, coconut oil, vanaspati or ghee, free from rancidity and other off flavours, conforming to refined edible grade standards. 4.3 Sugar - conforming to IS : 498-1977$.

4.4 Spices used shall be clean, fresh ground spices like chilli, pepper or others, free from infection, infestation, foreign matter and any undesira able odour or taste, conforming to relevant Indian Standards. 4.5 Antioxidants
-

Permitted

under the PFA Rules, 1955.

5. REQUIREMENTS 5.1 Roasted

and fried cashewnuts, and derived products like salted, spice-coated and sugar-coated cashewnuts shall have a crisp, whole= some, texture. They shall have the typical roasted nutty flavour characteristic of cashewnut.

5.2 The heat treatment shall not result in excessive burning or charring. Temperature of frying oil shall not exceed the smoke point. Duration of frying shall conform to good manufacturing practices. 5.3 The product shall be free from rancid or other undesirable flavour. It shalI also be free from insect residues, rodent hair and excreta, fungai infection, objectionable odour and rancid taste. No artificial colour or flavour shall be added. 5.4 The product shall be manufactured conditions ( see IS : 2491- 19728 ). and packed under hygienic

*Specification for cashew kerneIs. fSpec&ation for edible common salt ( second revision ). SGrading for vacuum pan sugar ( plantation white ) ( third revision ). code for hygienic conditions for food processing units (first re&`on 1). 4

IS : 10619-1983 5.5 The material Table 1. shall also comply with the requirements given in

TABLE 1 REQUIREMENTS FOR SEASONED, SPICED AND SWEETENED CASHEWNUTS METHOD OF TEST, REF TO REQUIREMENTS CHARACTERISTIC ~~~~_h~~~_~ &. APPENDIX OF IS : 1011 - 1981* (4) (3) (2) (1) A 3.5 i) Moisture, percent by mass, MUX C 2 ii) Acidity of extracted fat, percent by mass, Max *Specification for biscuits ( second revision ).

5.6 The levels of sugar on the sugar-coated to between the buyer and seller.

product

shall

be

as

agreed

6. PACKING AND MARKING 6.1 Cashewnuts shall be packed in flexible food grade pouches, or in sealed tins with or without vacuum or inert gas like carbon dioxide or nitrogen. 6.2 Marking - The following particulars shall be clearly and indelibly marked or labelled on each container: a) Name of manufacturer and trade-mark; b) Type of material; c) Batch or code number; d) Net mass; e) The statement `Contains Permitted Antioxidants', if antioxidants are used; f) Declaration of the sugar content for the sugar-coated products; and g) Any other requirement laid down under Weights and Measures ( Packaged Commodities 6.2.1 Mark. Each container may also be marked the Standard ) Rules, 1971. of

with the IS1 Certification

NOTE-The use of the IS1 Certification Mark is governed by the provisions of the Indian Standards Institution Certification Marks Act and Rules and Regulations made thereunder. The IS1 mark on products covered by an Indian Standard conveys the assurance that they have been produced to comply with the requirements of that standard under a well-defined system of inspection, testing and quality control which is devised and supervised by IS1 and operated by the producer. IS1 marked products are also continuously checked by ISI for conformity to that standard as a further safeguard. Details of conditions under which a licence for the use of the IS1 Certification Mark may be granted to manufacturers or processors, may be obtained from the Indian Standards Institution.
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IS : 10619-1983 7. SAMPLING 7.1 Representative

in Appendix 8. TESTS

samples of the material D of IS : loll-1981*.

shall be drawn as preseribed

out as prescribed in the appropriate appendices specified in co1 4 of Table 1. 8.2 Quality of Reagents - Unless otherwise specified, pure chemicals and distilled water ( see IS : 1070-1977t ) shall be used in the tests.
Nom--`Pure chemicals' shall mean which affect the result of analysis. chemicals that do not contain impurities

8.1 Tests shall be carried

*Specification TSpecification

for biscuits ( xcnnd revision 1. for water for general laboratory

use ( secondrevisiorl

).
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